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the Austrian 'pharmacopoeia to'be understood when no other
strength was designated. Like alcohol, strong acetic acid dis-
solves essential oils and is used in the manufacture of various
toilet vinegars and washes. Acetic acid is made in chemical
laboratories by distillation of acetate of sodium with sulphuric
acid, or more commonly from wood vinegar.,x The buyer
should always satisfy himself that the product is free from an
empyreumatic odor which clings tenaciously to an insuffi-
ciently purified sample.
FATS.
Fats find extensive application in perfumery, in th'e pre-
paration of the so-called huiles antiques, pomades, and many
other cosmetics. They should be enumerated among the
chemical products used in perfumery because they can never
be employed in their commercial form, but must undergo
some process of purification, which is effected less by me-
chanical than by" chemical means. Commercial fats usually
contain remnants of the animal or vegetable body from which
they are derived: particles of blood and membranes occur
frequently in animal fats; cell bodies and vegetable albumin
in vegetable fats. Besides these mechanical impurities, fats,
especially if old, sometimes contain small amounts of free
fatty acids which suffice to impart to them the objectionable
odor and taste peculiar to every rancid fat. While some fats,
such as bear's grease, butter of cacao, oil of sesame, and some
others, remain free from rancidity for a long time, others
undergo this change very rapidly; in fact, we may say that
every fat which shows the slightest odor should be called
rancid, for pure fat is absolutely odorless.
We shall here briefly describe the process employed in
the fat industry and by perfumers for the purification of fats.
Animal fat, such as lard, suet, bear's grease, etc., as well as
cocoanut and palm oils, are introduced into a large iron boiler